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Abstract of JP62061567 

PURPOSE:To obtain a food raw material free from undesirable taste and odor and having improved 
palatability, taste and flavor, by supplying an extruder with specific bread crumb, defatted soybean 
flour, water and other additive and chopping or crushing the extruded mixture. 
CONSTITUTION:Wheat flour used as a main raw material is added with subsidiary materials such as 
water, salt, oil or fat. sugar, etc., and if necessary, with yeast and yeast food and the mixture is 
kneaded. The kneaded product is fermented and baked to obtain bread. The bread is left to cool and 
crushed. An extruder is supplied with lOOpts. of the obtained bread crumb, 5-200pts. of a defatted 
oleagenous seed flour such as defatted soybean, defatted peanut, etc., a proper amount of water and 
an additive such as sugar. The mixture is kneaded under 5-70kg/cm<2> pressure at 110-170 deg.C 
under shearing force and the obtained kneaded mixture having a water-content of 7-45% is extruded 
through a die, chopped or crushed, sieved or classified and, if necessary, dried to obtain the objective 
food raw material. 
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